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Red High Risk Factars

High Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborie illness or injury, Servige
Circles indicate compliance status {IN, OUT, N/O, N/A) for each item. 12 cheduled
IN=incompliance OUT = notin compllance  N/O =not observed N/A =notapplicable CDI = corrected during Inspection R = repeat violation | 129 Return
Gompliance Status cDIt R |PTS Compliance Status colf A |PTd 126 Fld PI HVW
Demonstration of Knowledge Polentially Hazardous Food Time/Temperature 1300 Complaint
0100 (IN OUT PIC certified by accredited program, or compliance |0 f 0| 5| [1600 |IN OUT Ni& RiD | Proper cooling procedures O 0[s0]133 5 liness / Injury
with Code, or correct answers == 1710 |IN OUT N/A_ N0 | Proper hot holding temperatures (<130°F) O 0[2]134 0 Permit Inv.
0200 |IN OUT Food Worker Cards curren! for alf food workers; 5 ; . .
new food workers rained 1720 (IN OUT WA NIQ Fhr:t;\)neer:lnoigglncli:lr;g ge:ggg)ratures O{D0| 5/136 ] Field Education
PIOYEE NEa 1800 |IN OUT NA NI | Proper cooking time and temperatura Oj0|2s 1270 Pre-Operat.
0300 |IN ouT Proper ill worker practices; no ill workers present; |0 ( O 25 | [1900 [N 0UT NA WO |Na reom temperature storage; Eroper useoftime | O 0|25 106 0 HACCP
roper reporting of illness as a control, procedures available 0
Preve g Lo on b 2000 |IN QUT N‘A NiO | Proper reheating procedures for het holding 0] 015 Results
0400 [N OUT N0 Hands washed as required O [G[15| [2110[IN OUT Nk Proper cokd holding temperatures (> 45°F) C1O1% 64" 1 Satisf
0500 }IN QUT f/A NiC [ Proper methods used to prevent bare hand contact | O | O [ 156 | |2120 [IN OUT N Proper cold holding temperatures glral s atis gctory
with RTE foods (between 42°F o 45°F) 02 Unsatisfactory
0800 IN QUT Adequate handwashing lacilifies 0j0 2200 |IN OUT NA | Accurate thermometer provided and used to g(al s103 Complete
Approved Source, Wholesame, Not Adulterated evaluata lemporature of PHF

04 Incomplete

0700(IN QuT Food obtained from approved source ] Consumer Adviscry 0

0800|IN QUT Water supply, ice Irom approved source ] W IN OUT Nia Ergpﬁgg?(:ilurrggg Advisory posted for raw or EEH

0900 | IN QUT /A N/O | Proper washing of fruits and vegetables {10 . n e . . Action

1000 |IN OUT Food in good condition, safe and unadulterated; O] Highly Susceptible Papulations
approved additives ' !N OUT NA  [Pasteurized foods used as required; prohibited ﬁﬂﬂ 04 Suspend

1100 | N OUT Proper disposition of returned, previously servad, Ofwo foods nat offered 07 Approved
unsals, or contaminated food hemical 10 Disapproved

1200 [IN OUT WA N/O | Proper shellstock identification; proper parasite ad} s En{_OUT Toxic substances properly identified, stored, used - !
destruction procedures for fish mmm 26 Follow up Heq d

Conformance with Approved Procedures O

Protection from Cross Contamination 2600 {IN OUT NiA Compliance with risk control plans, variances, or olgjle

1300 IN QUT N |Food contact surfaces used for raw meat a mobile unit plan of operation Meal d
theraughly cleaned and sanftized 2700 |IN OUT NiA Variance oblained for specialized processing O afie eals aerve
1400[IN GUT WA [Raw meats below or away from RTE focd ool s methods (e.q., ROP) 68020 reakfast
1500 [IN QUT WA NO | Proper handling of pooled eggs o]0l s 6025 unch
Blue Low Risk Factors 6030 Dinner
Low Risk Factors are preventive measures to control the addition of pathogens, chemicals, and physicail objects into foods. 6035 Cater
Circled points indicate items not in compliance. 6040 (] Other

Food Temperature Control Uicnsils and Equipment Meal Observed

v 0 ¥ Foed and non-tood sufaces properly used and con: :
MFood reced ed.at proper temperature 0|05 Food and S properly structed; ojols 8045 Breakfast
2900 }dequate equipment for temperature control O1|0]s
Sroper thawing melhods used REERE 4190 | Warewashing facilities properly installed, maintained, used; o|o 60! Lunch
test strips available and used 5 6055 Dinner
e ¢ 4200 Food — confact surfaces maintained, cleaned, sanitized 0|0
3100| Froper labeling, signage O 6060 (J Cater

6065 [ Other
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3200 Insecls, rodents, animals not present; enbiance contralled O 10 1S | [a400| Ptumbing properly sized, installed, and maintained; proper backflow | D) | O | 5 | [Red Critical Points
3300| Potential foed contamination prevented during preparation, D105 devices, indirect drains, no cross-connections

storage, display 4500 | Sewage, wastewater properly disposed p[a]s D
3400 Wiping cloths praperly used, stored O [O]5 | [4600] Toiet taciites properly constructed, supplied, cleaned glajla -
3500 Employes cleantiness and hygiens ojojls 4700] Garbage, refuse properly disposed; facilities maintained o [a|3][Blue Points
3600 Proper eating, tasting, drinking, or lobacco use 0103 |am00 jysical tacilities properly installed, maintained, cleansd; O|j0yz2 \ 7
Prope e o g h__Lfinecessary persons excluded from establishment
a700| In-use utensils properly stored olala 4900| Adequate ventilation, lighting; designated areas used 0 [Of2|{Totat Poi
380¢| Utensils, equipment, linens properly storad, used, handled O(o|a 5000| Pasling of permit; mobile establishment name easily visible Of0j2 U‘7
3900 Single-use ard single-service articles properly stored, used R

Based on an inspection this day, the above items are viclations, which must be corrected in the fime specified by the health officer. A food establishment permit may be suspended without warning, notice or hearing if the
requirements of the foad code and/or directives of the health officer are not met or if violations are nat correctad in the tima stated in tis report. The permit will be suspended if an imminent hazard exists or there are 75 or more
red critical points or if there are 101 or more total paints. The health officer will provide an opperturity for an appeal on the validity of a suspension or the findings of an inspection repart i a written request is filad with the healih
officer wittiin ten (10) days of the suspension or inspection. The filing of an appeal does not stay the effecfiveness of a suspension. The completed inspection form is a public dociment that must be made available to any person
whe requests it under the provision of the Right to Know Law .
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TEMPERATURE OBSERVATIONS

tem / Locati T Iem / Locati Temp ¢°F) | S€rvice
= et il owp () 128 cheduled

\\_h:\ \LCO()\(QJ =, 7112960 Return

e 126 Fid PI Rvw

3 PY’Q P Cooew 27° 1303 Complaint
133 (] liness / Injury
1341 Permit Inv.
136 Field Education
1270 Pre-Operat.
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1061 HACCP
2. Q¢ Sree zer 0N 0
\v CCINE O : 'L,L"’ Results

01 [ Satisfactory
02 [ Unsatisfactory

OBSERVATIONS and CORRECTION ACTIONS

Item Number Violations cited In this area must be corrected with the time frame spacified. Points |3 omplete
OO [ O 10\ Tue extincuisihes 2. | 5 Incomplete
25D | \nlobeled e ane bnttlc W |
LI(DO EUF\*\J (OCKS v Ay . Convey 0A4cuDoréuspend
PO\ nldbeled botties afrond- 0r-Chdoproved

26 (1 Follow-up Req'd

A | /AC CCB\\@-(’%TON&' Yhe rnaomnmete el ity 5

ZAOMNNY cexdes Nhesmiteeid fecds, calv e d)
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6025 Lunch
6030 A1 Cinner
6035 (J Cater
6040 (] Other

Meal Observed

6045 reakfast
6050 unch
605 Dinner

8060 [ Cater
6065 [ Other

Red Critical Points

10

Blue Points

Comments ‘( —?
Total Po!mq

Basad on an inspection this day, the above items are violations, which must be corrected in the tima specified by the health officer. A food establishment permit may be suspendad without waming, notice or hearing if the
requirements of tha food code and/or directives of the health officer ate not met or if violations are not corected in the time stated in this raport, The permit will be suspended il an imminent hazard exists or there ara 75 or more
red critical points ar if there ara 101 or more fotal points. The health officer will provide an opportunity for an appeal on the validity of a suspension or the findings of an inspection report if a writlen requast is filed with the heatth
officer withir ten (10] days of the suspension ar inspection. The filing of an appeal does not stay the effectiveness of a slispensian. The completed inspection form s a public document that must be made available to any person
who requests it under the provision of tha Right to Know Law.
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